OPEN EVERYDAY, 10 AM - .10 PM
HOTLINE: 0924.02.6969

NOM BU'G1 XANH TOM THIT

MENU

MON AN CHOI
STARTERS

Pomelo And Shrimps. Salad 220
TAI HEO CUON TIEU 160
Spiced Pork Ear Rolls

NOM SU'A XOAI THAI 150

Jellyfish Salad With Green Mango

VIETNAMESE-RESTAURANT

NOM RAU MUONG TEP QUE

Water Spinach. Salad With Dried Shrimp 150

NOM RAU MUONG THIT BO

Water Spinach Salad With Beef 150

NOM HOA CHUOIGUOCBO. 444
Banana Flower Salad With Beef

MON CHINH
TRADITIONAL HOME DISHES

BO XAO MANG TRUC 180

BO XAO DU'A CHUA

Stir-Fried Beef With Bamboo Shoots Stir-Fried Beef With Pickled Mustard Greens 150
G¢c oM cHUGI PAU F BE XAO SA OT 156
Stewed Snails With Banana And Tofu Stir-Fried Veal With Lemongrass And Chili
GA RI OM GUNG THO GANG DUA CHUA XAO TOP MO 90
Stewed Native Chicken With Ginger 300 Pickled Mustard Greens With Crispy Pork Fat
THIT CHUNG MAM TEP BA CHI RANG CHAY CANH
ke : ‘ . : : 145
Braised Pork With Fermented Shrimp Paste Crispy Pork Belly With Seasoning
PAU MO SOT CA CHUA 80 PAU MO TAM HANH 20
Tofu With Tomato Sauce Stir-Fried Tofu With Onion
TRUNG TRANG COM NON THIT BA CHI KHO CO TRUYEN
L : 110 ; : 170
Egg Omelette With Rice Crisps Traditional Braised Pork Belly
CA LANG OM CHUOI PAU CA DIEC KHO TUONG
e 450 . 180
Stewed Catfish With Banana And Tofu Braised Carp In Fermented Soybean Sauce
CA BONG CHIEN GION 140 CA QUA KHO TIEU 230

Crispy Fried Goby Fish

Braised Fish In Black Pepper Sauce

Prices are quoted in ,000 VND, inclusive of value-added tax and service charge.
Gia trén dugc tinh théo don vi nghin VND, da bao gom thue va phi phuc vu.



MON CHINH
TRADITIONAL HOME DISHES

CHAN G10 LUOC CHAM TU'ONG BAN

Boiled Pig Trotters With Fermented Soybean Dip 160
NON BUOI XAO DU'A CHUA 140
Stir-Fried Pork Tail Tips With Pickled Mustard Greens
CAI THAO CUON THIT SOT CA CHUA
Napa Cabbage Rolls With Pork In Tomato Sauce 140
THIT RAN NGU VI CHAM MAM OT foss
Five-Spice Fried Pork With Chili Dipping Sauce
CANH GA CHIEN MAM 6
Fried Chicken Wings With Fish Sauce

MON RAU

VEGETABLES
cU QUA CHAM KHO QUET
Vegetables with Caramelized Pork Dipping Sauce 130
BAP CAI XAO TOP MO e
Stir-Fried Cabbage with Pork Cracklings
TOP M3 SOT CA CHUA RAU SONG 160
Herb Salad With Pork Cracklings Tomato Sauce
NGONG CAI LUOC CHAM TRUNG 80
Boiled Mustard Greens Stems with Boiled Egg And Fish Sauce Dipping
RAU MUONG LUOC CHAM TU'ONG BAN s
Boiled Water Spinach With Fermented Soybean Dip
RAU MUONG XAO TOP MO e
Stir-Fried Water Spinach with Pork Cracklings
RAU CAI CHIP XAO NAM 120
Stir-Fried Baby Bok Choy With Mushrooms
RAU CAN XAO TOI (THEO MUA) 90
Stir-Fried Chinese Celery with Garlic (seasonal)
RAU MONG TO1 XAO TOI 65
Stir-Fried Malabar Spinach with Garlic

OPEN EVERYDAY, 10 AM - 10 PM Prices are quoted in ,000 VND, inclusive of value-added tax and service charge.

HOTLINE: 0924.02.6969 Gid trén dugc tinh théo don vi nghin VND, da bao gom thué va phi phuc vu.



MON PAI KHACH
SPECIALITIES

MET GA 5 MON (PAT TRU'GC) (4-6 KHACH)

Five-Course Chicken Platter (Pre-Order Required) (4-6 Pax) 1050
MET LON MAN (PAT TRU'GC) ( 6-8 KHACH) 1350
Pork Platter (Pre-Order Required) (6-8 Pax)
MET LONG 5 MON (PAT TRU'GC) 1200
Five-Course Offal Platter (Pre-Order Required)
MET CA LANG NUONG (4-6 KHACH) 700
Grilled Catfish Platter (4-6 Pax) :
MET NEM TRUYEN THONG (6 CHIEC) 180
Vietnamese Fried Spring Rolls (6pcs)
TOM THE CUON BANH TRANG (6 CUON) 360
Rice Paper Rolls With Shrimp And Pork (6 Pieces)
CHA 6C HO TAY (KEMBUN) 300
West Lake Snail Fritters
BA CHI CHIEN LA MOC MAT 220
Crispy Pork Belly With Vietnamese Smilax Leaves
BE CHAO THIET BAN 350
Stir-Fried Veal With Vegetables
GA CHIEN MAM NHi (1/2 CON) 300
Vietnamese Fried Frog With Fish Sauce Glaze (half)
ECH DONG CHIEN MAM NHI 320
Vietnamese Fried Frog With Fish Sauce Glaze
CHAN GA RUT XU'ONG CHIEN MAM 180
Crispy Boneless Chicken Feet With Fish Sauce
NAM CHIEN TAY BAC _
Northwest Style Fried Pork Udder 190
BA CHI QUAY NO Bi KEM DU'A CHUA
Cripsy Pork Belly With Pickled Vegetables _270
MU'C TRUNG CHIEN MAM 330
Fried Egg Squid With Fish Sauce
GA QUAY NGU VI NGUYEN CON b
Flavourful Five-Spice Roasted Chicken
MU'C CHIEN BO TOI 380
Garlic Butter Fried Squid

OPEN EVERYDAY, 10 AM - 10 PM Prices are quoted in ,000 VND, inclusive of value-added tax and service charge.

HOTLINE: 0924.02.6969 Gid trén dugc tinh théo don vi nghin VND, da bao gom thué va phi phuc vu.
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OPEN EVERYDAY, 10 AM - .10 PM
HOTLINE: 0924.02.6969

COM / XOI / MIEN

RICE / STICKY RICE / GLASS NOODLE

COM TRANG MIEN CUA TAY. CAM

Steamed Rice 40 Crab Glass Noodles 320
XOI CHIM BAM THO GANG 300 X0l CUA THO GANG POT LO 350
Minced Bird Sticky Rice Baked Carb Sticky Rice

MON CANH

SOUP

CANH SUON CHUA NAU SAU 140  CANH CHUA CA LANG 180
Sour Pork Rib'Soup Sour Catfish Soup

CANH HEN/NGAO NAU CHUA 140  CANH CUA MONG TOI ' 120

Sour Baby Clams Soup

CANH BAU NAU TOM
Gourd Soup With Shrimp 140

Crab Soup With Water Spinach

CANH MANG KHO MONG GIO

Dried Bamboo Shoot With Pork Hocks 180

LAU

HOTPOT

LAU RIEU CUA BAP BO

Vietnamese Crab Roe & Beef Hotpot

LAU BO NHUNG DAM

Tangy Beef Hotpot With Vinegar
Broth

LAU THAI HAI SAN
Thai Seafood Hotpot

LAU GA LA GIANG
Chicken Hotpot With Sour Giang Leaves

LAU GA RU'QU NEP

Chicken Hotpot With
Fermented Sticky Rice Broth

990

990

1150

850

850

Prices are quoted in ,000 VND, inclusive of value-added tax and service charge.
Gia trén dugc tinh théo don vi nghin VND, da bao gom thue va phi phuc vu.



MON GOI THEM
SIDE DISHES

GU BO 200 GR

150
Tender Beef Hump .
BAP BO 200 GR 200
Tender Beef Brisket
THIT GA 500 GR 200
Chicken
RAU SONG
Assorted Fresh Greens 50
VANG PAU ol
Bean Curd Skin
PAU PHU
Tofu 30
BUN SO 30

- Rice Noodles
BANH DA PO 40
Red Rice Crackers
GIAPO 15
Bean Sprouts
DUA MUOI 25
Pickled Vegetables
CA MUOI 25
Pickled Eggplant
Mi TOM
10
Instant Noodles
OPEN EVERYDAY, 10 AM - 10 PM Prices are quoted in ,000 VND, inclusive of value-added tax and service charge.

HOTLINE: 0924.02.6969 Gid trén dugc tinh théo don vi nghin VND, da bao gom thué va phi phuc vu.



Lach Cach Vietnamese Restaurant
by T Boutique Hotel: 84 To Hien Thanh Str., Le Dai Hanh Ward., Hai Ba Trung Dist.,
Hanoi, Vietnam

OPEN EVERYDAY,I0AM-10PM
HOTLINE: 0924.02.6969



